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Candida utilis, dry weight, microwave drying, 958 
Canned foods 
helium leak test, holes, 856 
spoilage, anaerobic sporeformers, 221 
Canned meats, cured, safety, 997 
Cannery equipment, anaerobic sporeformers, 794 
Carbon dioxide 
fish, microbiology, 585 
food quality, 532 
microbial growth, 532 
shrimp, storage, 709 
Carbon monoxide poisoning, indoor barbecuing, 903 
Casserole, mayonnaise 
microbiology, 292 
sensory changes, 292 
Cattle, aflatoxin, 11 
Cheese 
blue, mycotoxins, Penicillium roqueforti, 118 
Burgos, microbiology, 865 
Cheddar, Salmonella, foodborne disease outbreak, 1062 
cottage 
Listeria monocytogenes, survival, 746 
microwave heating, 932 
shelf life 
bacterial numbers, 1054 
metabolites, 1054 
Mexican-style, listeriosis, foodborne outbreak, 730 
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process, reduced-sodium, Clostridium botulinum, 63 
surplus commodity, mycotoxins, 910 
Teleme, aflatoxin, 961 
Villalon, microbiology, 865 
Chicken carcasses, Salmonella 
chlorine, 939 
sorbate, 939 
Chicks, Salmonella, competitive exclusion, 778 
Chlorine, Salmonella, chicken carcasses, 939 
Cholesterol, autoxidation products, Mycoplasma, 1050 
Ciguatera poisoning 
foodborne disease cases, 282 
Quebec, 1079 
Citric acid 
eggs, hard-boiled, microbiology, 252 
iron solubility, wheat-soy drink, 648 
potatoes, Clostridium botulinum, 851 
Clams, paralytic shellfish poison, thermal resistance, 659 
Clostridia 
canned foods, post-processing spoilage, 221 
differentiation, iron milk medium, 130 
Clostridium botulinum 
alkenoic acids, inhibition, 570 
alkynoic acids, inhibition, 570 
beef, raw, vacuum-packaged, 712 
botulism, Canada, annual summary, 459 
cannery equipment, 794 
carbon dioxide, 532 
caribou meat, intoxication, 826 
foodborne disease outbreak 
fresh foods, 458 
kapchunka, 1010 
restaurant, 1080 
foods, acid equilibrium, 590 
germination 
pyrophosphate, 693 


sorbate, 693 
meats 


canned cure, 997 
restructured, 265 
miso, low-salt, 435 
nisin-nitrite 
bacon, 949 
chicken frankfurters, 234 
potatoes, preservatives, 851 
process cheese, reduced-sodium, 63 
salts, inhibitory effects, 421 
sterilizing value, computing, 848 
tempeh, unacidified, 438 
type G, characteristics, 7 
whitefish 
potassium chloride, 971 
sodium chloride, 971 
Clostridium perfringens 
beef jerky, fate, 100 
differential medium, 130 
enterotoxin 
detection, ELISA, 227 
production, 232 
foodborne disease outbreak, 376 
food discards, household, 924 
frankfurters, vacuum-packaged, 28 
hydrophobic properties, 907 
Mexican-style foods, 509 
shawarma, Saudi Arabia, 811 
Cod, gas storage, microbiology, 585 
Coliforms 
cadaverine, ground beef, 54 
crabmeat, 44 
cream pies, frozen, 70 


dairy products, assay conditions, 388 
food discards, household, 924 
shawarma, Saudi Arabia, 811 
water supply, Connecticut, 460 
Competitive exclusion, Salmonella, chicks, 778 
Composition standards, fluid milk, 910, 911 
Cookies, hepatitis A virus, survival, 909 
Cooling, cooked beef, Salmonella growth, 1046 
Copper, cured meats, bioavailability, 355 
Corn, preservation, microbial fermentation, 407 
Cottonseed, aflatoxin, cattle, 11 
Cowpea, aflatoxin production, 1040 
Crabmeat, microbiological quality, 44 
Cream, hydrogen peroxide-pasteurized, residues, 987 
Cucurbitacins, toxicity, mice, 50 
Dairy farm inspections, how and why, 906 
Dairy products 
calcium and sodium ratio, 907 
coliforms, assay conditions, 388 
low-moisture, Salmonella, recovery, 909 
microbiological procedures, 917 
Daminozide, apples, residues, 1058 
Data processing, environmental health, 913 
Deoxynivalenol 
com, density segregation, 416 
production, Fusarium graminearum, 705 
wheat, density segregation, 416 
Detergents, milk solids, removal, 257 
Diarrheal disease, foodborne, United States 
cost, 887 
incidence, 887 
Dichloran-rose bengal agar, fungi enumeration, 562 
Diphenamide, detection procedure, 320 
Dried dairy products, Salmonella, recovery, 909 
Dried foods, Salmonella, recovery, 505 
Drink 
fruit-flavored, bacterial spoilage, 52 
wheat-soy, iron solubility, organic acids, 648 
Dry weight, microwave drying, Candida utilis, 958 
Economic loss 
foodborne diarrheal disease, 887 
foodborne disease outbreaks 
food processors, 621, 917 
foodservice establishments, 169 
Editorial Board, Journal of Food Protection, 378 
Eggs, hard-cooked, citric acid-preserved, microbiology, 252 
Egyptian foods 
rice-based, microbiology, 39 
salads, microbiology, 883 
vegetables, raw, microbiology, 883 
ELISA 
Clostridium perfringens, enterotoxin detection, 227 
penicillin detection 
milk, 59 
serum, 59 
ELISA-membrane filter method, Salmonella detection, 790 
Endotoxin 
cottage cheese, shelf life, 1054 
pasteurized milk, shelf life, 663 
Enteric bacteria, rheumatoid diseases, 538 
Enterobacteriaceae 
calf carcasses, lactic acid, 832, 838 
eggs, hard-cooked, citric acid, 252 
miniaturized identification systems, 76, 147 
Enterococci, dried soup, reconstitution methods, 770 
Enterotoxin, Clostridium perfringens 
ELISA, 227 
production, 232 
Environmental health, data processing, 913 
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Erratum, effect of processing and storing oyster meats on concentrations chicken, nisin-nitrite, antibotulinal effects, 234 
of indicator bacteria, vibrios and Aeromonas hydrophila, 277 sodium bicarbonate, 861 


foodborne disease outbreak, nursing home, 1082 
hemolytic uremic syndrome, Alberta, 904 
crabmeat, 44 
cream pies, frozen, 70 
eggs, hard-cooked, citric acid, 252 
oysters, fluorogenic MPN procedure, 244 
rheumatoid diseases, 538 
swab-membrane filtration kit, Millipore, 870 
Fat, removal, sprayed water, 246 
Fermentation 
bananas, microbial lipids, 574 
microbial, corn preservation, 407 
Fish 
blue, histamine, 166 
bones, detection, fluorescence, 393 
Clostridium botulinum 
potassium chloride, 971 
sodium chloride, 971 
ciguatera poisoning, Quebec, 1079 
cod, gas storage, microbiology, 585 
Egyptian, microbiological profiles, 403 
Fluorescence, fish bones, detection method, 393 
Fluoridation, milk 
flavor, 799 
microbiology, 799 
Food 
aluminut: levels, 772 
discards, household, microbiology, 924 
Foodborne diarrheal disease, United States 
cost, 887 
incidence, 887 
Foodborne disease outbreaks 
Campylobacter jejuni, 458, 826 
Canada, annual summary, 990, 1071 
ciguatera poisoning, 282, 1079 
class reunion, 283 
Clostridium botulinum, 458, 459, 826, 1010, 1080 
Clostridium perfringens, 376 
Escherichia coli 0157:H7, nursing home, 1082 
food processors, cost, 621, 917 
foodservice establishments, cost, 169 
Listeria monocytogenes, cheese, 730 
Netherlands, annual summary, 181 
niacin overenrichment, 249 
nonbacterial, 1082 
paralytic shellfish poisoning, British Columbia, 1079 
phototoxic dermatitis, limes, 904 
Plesiomonas shigelloides, 449 
Salmonella 
beef jerky, 1081 
Cheddar cheese, 1062 
milk, Illinois, 546 
poultry giblets, 92 
Staphylococcus aureus, 92, 901 
streptococcal, 280 
viruses, shellfish-associated, 815 


Food processors, foodborne disease outbreaks, cost, 621, 917 


Food protection examination, national, 914, 915 
Foodservice 
establishments, disease outbreaks, cost, 169 
HACCP, 915 
Mexican-style, HACCP, 509 
Frankfurters 


vacuum-packaged, pathogens, 28 
Freeze-dried, ground beef 
chemical properties, 142 
sensory properties, 142 
Freezing 
Campylobacter jejuni, poultry, 606 
Trichinella spiralis, pork, 196 
Frozen 
bacon, antioxidants, rancidity, 653 
ground beef 
chemical properties, 142 
sensory properties, 142 
vacuum-packaged trimmings, 200 
Fungi 
foods, enumeration, 562 
Phoenix Phenomenon, foods, 556 
Fusarium, mycotoxins, soybeans, 240 
Fusarium graminearum, deoxynivalenol production, 705 
Glucono-delta-lactone, restructured pork, 965 
Goat milk, storage stability, 122 
Gyros, Saudi Arabia, microbiology, 811 
HACCP 
foodservice, 915 
Mexican-style foodservice, 509 
Heat-injury, Staphylococcus aureus, solutes, 600 
Helium leak test, canned foods, holes, 856 
Hemagglutination, Vibrio vulnificus, erythrocytes, 783 
Hepatitis A virus 
cookies, survival, 909 
foodborne, 717 
shellfish, foodborne disease outbreaks, 815 
Herbicides, detection procedure, 320 
Histamine, bluefish, 166 
Hot-boning 
calf carcasses, lactic acid, microbiology, 838 
lamb, product attributes, 412 
Hot-processing, pork, sausage quality, 702 
HPLC, mold detection, processed foods, 671 
Human milk, contaminants, 724 
Hydrogen peroxide 
aflatoxin, degradation, 697 
pasteurization, cream, residues, 987 
yogurt pasteurization, 300 
Hydrogen sulfide-producing bacteria, pork, 982 
Hydroponic nutrient solution, Salmonella, survival, 879 
Hypochlorite, pork carcasses, bacteriology, 578 
Ice cream, aerobic plate counts, 910 
Ice cream mix, osmometer, quality control, 976 
Impedance 
cottage cheese, shelf life, 1054 
milk, antibiotics, 979 
pasteurized milk, shelf life, 663 
Insecticides, milk, Ontario, 499 
Todine 
milk, 397 
milk, automatic backflush system, 909 
Iodophors 
pH, sanitizing activity, 558 
water hardness, sanitizing activity, 558 
Irradiation 
Byssochlamys fulva, apple juice, 1016 
foods, regulatory position, 916 
meats, public health aspects, 914 
poultry, public health aspects, 914 
Trichinella spiralis, pork, 906 
Tron 
solubility, wheat-soy drink, organic acids, 648 
soy protein foods, pepsin treatment, 35 


JOURNAL OF FOOD PROTECTION, VOL. 48, DECEMBER 1985 


: 7 
Erythorbate, cured meats 
copper bioavailability, 355 
zinc bioavailability, 355 
Escherichia coli 
colohemorrhagic 
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Iron milk medium, Clostridium perfringens, 130 
Kapchunka, Clostridium botulinum, disease outbreak, 1010 
Klebsiella pneumoniae, rheumatoid diseases, 538 
Labneh, quality, pasteurization and additive effects, 300 
Lipids, microbial, fermentation, bananas, 574 
Lactic acid, restructured pork, 965 
Lactic acid bacteria 
bacon, Wisconsin Process, 679, 687 
calf carcasses, lactic acid, 832, 838 
cured meats, nisin, 668 
manganese, 895 
sausage, pathogens, 28 
Lactobacilli, cod, gas storage, 585 
Lactobacillus, plasmids, fermented sausage, 1028 
Lactobacillus plantarum, fermentation, corn preservation, 407 
Lactoperoxidase, milk, antibacterial activity, 494 
Lamb 
chilling methods 
microbiology, 765 
physical characteristics, 754 
sensory characteristics, 754 
hot-boning, product attributes, 412 
packaging methods 
microbiology, 765 
physical characteristics, 754 
sensory characteristics, 754 
retail, Campylobacter jejuni, prevalence, 595 
Limes, phototoxic dermatitis, 904 
Linuron, detection procedure, agricultural commodities, 320 
Lipids, microbial, fermentation, bananas, 574 
Listeria monocytogenes 
cottage cheese, survival, 746 
foodborne disease outbreak, cheese, 730 
milk 
nonfat dry, survival, 740 
raw, incidence, 908 
thermal resistance, 743 
Lobster tails, thawed, shelf life, 908 
Macaroni, microanalytical quality, 400 
Maillard reaction products, milk, antimicrobial, 138 
Maple syrup, bleach-treated sap, 204 
Manganese, lactic acid bacteria, 895 
Mastitis 
control, somatic cell counts, actionable level, 913 
Streptococcus zooepidemicus, survival, 751 
treatment, antibiotic residue, milk, 611 
Mayonnaise 
casserole and salad 
microbiology, 292 
sensory characteristics, 292 
Meat (Also see Beef, Lamb, Pork, Poultry) 
bacon 
antioxidants, rancidity, 653 
Clostridium botulinum 
inhibition, 570 
nisin, 949 
vacuum-packaged, nisin, shelf life, 330 
Wisconsin Process, 679, 687 
calf carcasses, lactic acid treatment, 832 
canned cured, safety, 997 
caribou, Clostridium botulinum, intoxication, 826 
cured, lactic acid bacteria, nisin, 668 
frankfurters 
chicken, nisin-nitrite, antibotulinal effects, 234 
sodium bicarbonate, 861 
vacuum-packaged, pathogens, 28 
ground, microbial levels, microcalorimetry, 341 
irradiation, public health aspects, 914 
minced, vacuum-packaged, pathogens, 150 
nitrite-cured 


copper bioavailability, 355 
zinc bioavailability, 355 
red, Campylobacter jejuni, methods, 606 
restructured, Clostridium botulinum, growth, 265 
retail, Campylobacter jejuni, prevalence, 595 
Sausage 
Lactobacillus, plasmids, 1028 
vacuum-packaged, pathogens, 28 
sow, hot-processed, encapsulated acids, 965 
Staphylococcus, Nigeria, 603 
Methyl umbelliferone glucuronide, Escherichia coli, MPN, 244 
Mexican-style cheese, listeriosis, foodborne outbreak, 730 
Mexican-style food, foodservice, HACCP, 509 
Microbiological criteria, foods, 917 
Microbiological procedures, dairy products, 917 
Microcalorimetry, bacterial levels, ground meat, 341 
Microwave cooking 
foods, temperature rise, 429 
lamb, product attributes, 412 
Microwave drying, dry weight, Candida utilis, 958 
Microwave heating, cottage cheese, 932 
Milk 
aflatoxin degradation, UV light, 697 
antibiotics 
detection, 907 
impedance microbiology, 979 
residues, 611 
bulk tank, fluctuating temperature, 303 
calcium and sodium ratios, 907 
containers, Yersinia enterocolitica, survival, 947 
dry, Staphylococcus aureus, 21 
fluid, composition standards, 910, 911 
fluoridation 
flavor, 799 
microbiology, 799 
goat, storage stability, 122 
human, contaminants, 724 
insecticides, Ontario, 499 
iodine content, 397 
iodine levels, automatic backflush system, 909 
lactoperoxidase, antibacterial activity, 494 
Listeria monocytogenes 
incidence, 908 
thermal resistance, 743 
Maillard reaction products, antimicrobial properties, 138 
mastitis, Streptococcus zooepidemicus, incidence, 751 
nonfat dry, Listeria monocytogenes, survival, 740 
nonprotein nitrogen, 916 
pasteurized, shelf life, estimation, 663 
penicillin, detection, 16, 59 
photodegradation, polyethylene packaging, 112 
quality, screening, 912 
rancid flavors, 911, 912 
soils, removal, 257 
staphylococci, culture medium, 1019 
ultrahigh-temperature 
off-flavors, 487 
process system, 530 
Milkborne disease outbreak, Salmonella, Illinois, 546 
Miniaturized ID systems, Enterobacteriaceae, 76, 147 
Miso, low-salt, bacteriological safety, 435 
Mold 
aged beef, antibacterial nature, 699 
detection, HPLC, 671 
enumeration media, fruit purees, 312 
food discards, household, 924 
mycotoxins, surplus commodity cheeses, 910 
quinic acid, growth effects, 327 
sorbate, growth and inhibition, 364 
Mushrooms, acid equilibrium, 590 
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Mycoplasma, cholesterol autoxidation products, 105U 
Mycotoxins (Also see Aflatoxin as Ochratoxin) 
Alternaria 
biosynthesis, 80 
production, 306 
cheeses, surplus commodity, 910 
deoxynivalenol production, Fusarium graminearum, 705 
Fusarium, soybeans, 240 
Penicillium roqueforti, blue cheese, 118 
sorbate-resistant molds, 156 
Zearalenone 
antibody production, swine, 953 
com, density segregation, 416 
Fusarium, soybeans, 240 
wheat, density segregation, 416 
Myiasis, intestinal, bananas, 459 
National food protection examination, 914, 915 
Netherlands, foodborne disease, annual summary, 181 
Niacin, overenrichment, foodborne outbreak, 249 
Nigeria, meat, Staphylococcus, 603 
Nisin, lactic acid bacteria, cured meats, 668 
Nisin-nitrite 
antibotulinal effects 
bacon, 949 
chicken frankfurter, 234 
bacon, shelf life, 330 
Nitrite 
cured meats 
copper bioavailability, 355 
zinc bioavailability, 355 
decomposition, reaction with ascorbic acid, kinetics, 346 
Nitrogen, nonprotein, milk, 916 
Nitrosoascorbic acid, formation, kinetics, 346 
Noodles, microanalytical quality, 400 
Norwalk virus 
foodborne, 717 
shellfish, foodborne disease outbreaks, 815 
Ochratoxin, production, potassium sorbate, 162 
Onions, pearl, acid equilibrium, 590 
Organic acids, goat milk, stored, 122 
Organochlorine insecticides, milk, 499 
Organophosphorus insecticides, milk, 499 
Osmometer, ice cream mix, quality control, 976 
Oxidation, sterol, french fries, 158 
Oxidative rancidity, bacon, antioxidants, 653 
Oxygen, ultrahigh-temperature milk, off-flavors, 487 
Oysters, Escherichia coli, fluorogenic MPN procedure, 244 
Packaging 
board, UV irradiation, decontamination, 786 
films, pork, storage characteristics, 476 
tamper evident, foods, 916 
yogurt, stability, 482 
Paralytic shellfish poisoning 
British Columbia, 1079 
clams, thermal resistance, 659 
Paroviruses, thermal resistance, 4 
Penicillin 
milk 
detection 
disc assay, 16 
ELISA, 59 
impedance microbiology, 979 
serum, detection, ELISA, 59 
Penicillium roqueforti 
mycotoxins, blue cheese, 118 
sorbate-resistant, 525 
Penicillium sp., ochratoxin, sorbate, 162 
Peppers, cherry, acid equilibrium, 590 
Pepsin, soy protein foods, iron profile, 35 
Petrifilm SM, aerobic plate count, ground beef, 1044 


pH-stat titration, microbial protease activity, 351 
Phoenix Phenomenon, fungi, foods, 556 
Phosphate, antibiotic resistance, streptococci, 102% 
Photodegradation, milk, polyethylene packaging, 112 
Phototoxic dermatitis, outbreak, limes, 904 
Phytophotodermatitis, grocery workers, 280 
Pies, cream, frozen, microbiological quality, 70 
Plasmids, Lactobacillus, sausage manufacture, 1028 
Plesiomonas shigelloides, pathogen, 449 
Poliovirus, recovery procedure, vegetables, 261 
Polychlorinated biphenyls 
foods, 442 
milk, Ontario, 499 
Polyethylene packaging, milk, photodegradation, 112 
Pork 
anaerobically packaged, sulfide-producing bacteria, 982 
Campylobacter jejuni, Georgia, prevalence, 808 
carcasses 
bacteria, methods, 582 
hypochlorite, bacteriology, 578 
chilling methods 
microbiology, 765 
physical and sensory characteristics, 754 
packaging methods 
microbiology, 765 
physical and sensory characteristics, 754 
oxygen barrier films, packaging effects, 476 
protein, biuret reaction, heating effects, 215 
restructured, hot processed, encapsulated acids, 965 
retail, Campylobacter jejuni, prevalence, 595 
sausage, hot-processing, 702 
skin, Campylobacter jejuni, survival, 944 
Trichinella spiralis 
freezing, 196 
irradiation, 906 
vacuum-packaged, packaging effects, 476 
Potassium chloride, Clostridium botulinum, whitefish, 971 
Potatoes, vacuum-packaged, Clostridium botulinum, 851 
Poultry 
Campylobacter jejuni 
acid treatment, 606 
foodborne disease outbreak, 826 
methods, 606 
chicken 
Campylobacter jejuni, prevalence, 595 
carcasses, Salmonella 
chlorine, 939 
sorbate, 939 
frankfurter, nisin, antibotulinal effects, 234 
irradiation, public health aspects, 914 
salmonellosis outbreak, 92 
skin, bacterial adherence, 803 
PR toxin, Penicillium roqueforti, blue cheese, 118 
Process-holding time, calculations, convection system, 359 
Propanil, detection procedure, agricultural commodities, 320 
Propionibacterium shermanii, fermentation, corn, 407 
Propyl gallate, bacon, rancidity, 653 
Protease 


microbial, measurement, 351 

Pseudomonas fragi, bleb-like evaginations, 1067 
Proteolysis, cottage cheese, shelf life, 1054 
Pseudomonas fragi 

inhibition, Maillard reaction products, 138 

protease production, 1067 
Psychrotrophs 

cottage cheese, shelf life, 1054 

goat milk, stored, 122 

ground beef, amines, 54 

pasteurized milk, shelf life, 663 

pork carcasses, hypochlorite, 578 
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Putrescine, ground beef, psychrotrophs, 54 
Pyrophosphate 

Clostridium botulinum 

germination, 693 
inhibition, 421 

restructured pork, 965 
Quinic acid 

molds, growth, 327 

yeasts, growth, 327 
Reconstitution methods, dried soup 

aerobic plate count, 770 

enterococci, 770 
Regulatory records, computerized, 913, 916 
Reptiles, Salmonella, infections, 901 
Report of editors, 899 
Reviewers 

acknowledgment of assistance, 278 

letter of appreciation, 377 
Rheumatoid diseases, enteric bacteria, 538 
Rice, Egyptian dishes, pathogens, 39 


Roquefortine, Penicillium roqueforti, blue cheese, 118 


Rotavirus, recovery procedure, vegetables, 261 
Saccharomyces rouxii 
beverages, bioluminescent assay, 1022 
sorbate-resistant, plating media, 207 


Saccharomyces uvarum, thermal death time calculations, 359 


Salads 
Egyptian, microbiology, 883 
vegetable, mayonnaise 
microbiology, 292 
sensory changes, 292 
Salmonella 
acetic acid, beef, 906 
beef 
cooked, cooling, 1046 
jerky, fate, 100 
calf carcasses, lactic acid, 832, 838 
chicks, competitive exclusion, 778 
chicken carcasses 
chlorine, 939 
sorbate, 939 
detection, ELISA-mempbrane filter method, 790 
dried dairy products, recovery procedures, 909 
dried foods, soak method, recovery, 505 
eggs, hard-cooked, citric acid, 252 
Egyptian rice dishes, 39 
foodborne disease outbreaks 
beef jerky, 1081 
Cheddar cheese, 1062 
poultry giblets, 92 
formic acid, beef, 906 
milkborne disease outbreak, Illinois, 546 
minced meat, vacuum-packed, 150 
miso, low-salt, 435 
reptiles, infections, 901 
rheumatoid diseases, 538 
salads, Egyptian, 883 
sausage, vacuum-packed, 28 
shawarma, Saudi Arabia, 811 
survival, hydroponic nutrients, 879 
tempeh, unacidified, 438 
turtles, infections, 902 
vegetables, raw, Egyptian, 883 
Salvage code, AFDO/FDA, 913 
Sample preparation, vegetables, bacterial counts, 210 
Sanitizers, iodophors 
pH effect, 558 
water hardness, 558 
Sarcina lutea, penicillin 
milk, 59 


serum, 59 
Saudi Arabia, shawarma, microbiology, 811 
Sausage 
Lactobacillus, plasmids, 1028 
pork, hot-processing, 702 
vacuum-packaged, pathogens, 28 
Seafoods, Egyptian, microbiological profiles, 403 
Serum, penicillin, detection, 59 
Sewage sludge, cropland application, problems, 913 
Shawarma, Saudi Arabia, microbiology, 811 
Shelf life 
bacterial metabolites, 1054 
bacterial numbers, 1054 
lobster tails, thawed, 908 
milk, estimation, 663 
Shellfish, viruses, foodborne disease outbreaks, 815 
Shigella 
Egyptian rice dishes, 39 
fish, 403 
rheumatoid diseases, 538 
salads, Egyptian, 883 
shrimp, 403 
vegetables, raw, Egyptian, 883 
Shrimp, carbon dioxide storage, 709 
Sitosterol, french fries and potato chips, 158 
Soak method, Salmonella, recovery, 505 
Sodium, dairy products, ratio to calcium, 907 
Sodium bicarbonate, frankfurters, properties, 861 
Sodium chloride 
Campylobacter jejuni, 135 
Clostridium botulinum 
inhibition, 421 
whitefish, 971 
minced meat, pathogens, 150 
Somatic cell counts, lowered actionable level, 913 
Sorbate 
Clostridium botulinum 
germination, 693 
inhibition, 421 
microbial growth and inhibition, 364 
mold 
growth, 162 
resistant 
mycotoxins, 156 
Penicillium roqueforti, 525 
ochratoxin production, 162 
Salmonella, chicken carcasses, 939 
yeast, resistance, 207, 564 
Soup, dried 
aerobic plate counts, reconstitution methods, 770 
enterococci, reconstitution methods, 770 
Soybeans, mycotoxins, Fusarium, 240 
Soy protein foods, iron, pepsin treatment, 35 
Spectrum-10, Enterobacteriaceae identification, 76 
Sporeformers, anaerobic 
cannery equipment, 794 
spoilage, canned foods, 221 
Squash, toxicity, mice, 50 
Staphylococci 
coagulase-positive, meats, Nigeria, 603 
milk, culture medium, 1019 
Staphylococcus aureus 
acid injury, 616 
beef jerky, fate, 100, 107 
crabmeat,. 44 
cream pies, frozen, 70 
Egyptian rice dishes, 39 
eggs, hard-cooked, citric acid, 252 
enumeration, dry milk, 21 
fish, 403 
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food discards, household, 924 
foodborne disease outbreak, 92, 901 
heat injury, solutes, 600 
minced meat, vacuum-packaged, 150 
miso, low-salt, 435 
salads, Egyptian, 883 
sausage, vacuum-packaged, 28 
shawarma, Saudi Arabia, 811 
tempeh, unacidified, 438 
vegetables, raw, Egyptian, 883 
Sterilizing values, Clostridium botulinum, 848 
Sterol oxidation 
french fries, 158 
potato chips, 158 
Streptococci, group A, foodborne disease outbreaks, 280 


Streptococcus lactis, antibiotic resistance, phosphate, 1025 


Streptococcus zooepidemicus, mastitis, incidence, 751 
Streptomycin 

milk 

impedance microbiology, 979 
residue, 611 

resistance, streptococci, phosphate, 1025 
Sulfur dioxide, yeasts, resistance, 564 
Surface bacteria, pork carcasses, methods, 582 
Swab-membrane filter kit, Millipore, evaluation, 870 
Syrup, maple, bleach-treated sap, 204 
Tamper evident packaging, foods, 916 
Tempeh, unacidified, microbiological safety, 438 
Temperature, fluctuation, bulk tank milk, 303 
Temperature rise, post-processing, foods, 429 
Tetracycline, resistance, streptococci, phosphate, 1025 
Thermal death time calculations 

convection system, 359 

food, pH 4.6-6.0, 848 

Listeria monocytogenes, milk, 743 
Thermal inactivation 

paralytic shellfish poison, clams, 659 

paroviruses, 4 


Thermal treatment, cottage cheese, microwave heating, 932 


3-A Sanitary Standards Program, 911 


Turtles, Salmonella, infections, 902 
Ultrahigh-t tu 
milk 
off-flavors, 487 
process system, 530 
Ultraviolet irradiation 
aflatoxin M;, degradation, 697 
Alternaria sporulation, 316 
packaging board, decontamination, 786 


raw, Egyptian, microbiology, 883 
rotavirus, recovery procedure, 261 
Vibrio parahaemolyticus 
fish, 403 
shrimp, 403 
suspending medium, 875 
survival, temperature, 875 
Vibrio vulnificus 
adherence, buccal cells, 783 
hemagglutination, erythrocytes, 783 
survival 
suspending medium, 875 
temperature, 875 
virulence, sequester transferrin-iron, 909 


Viruses 
foodborne, 717, 916 
hepatitis A 
cookies, survival, 909 
foodborne, 717 
Norwalk, foodborne, 717 
paro-, thermal resistance, 4 
polio-, vegetables, recovery procedure, 261 
rota-, vegetables, recovery procedure, 261 
shellfish-associated outbreaks, 815 
Vomitoxin, production, Fusarium graminearum, 705 
Water 
rinse, milk soils, removal, 257 
sprayed, fat removal, belting, 246 
Water activity 
aflatoxin production, cowpea seeds and meal, 1040 
measurement, modified method, 325 
Waterborne disease outbreaks, Canada, 990, 1071 
Wheat-soy drink, iron solubility, organic acids, 648 
Whitefish, Clostridium botulinum 
foodborne disease outbreak, 1010 
potassium chloride, 971 
sodium chloride, 971 
Wisconsin Process, bacon 
plant triais, 679 
sensory characteristics, 687 
Yeasts 
benzeic acid, resistance, 564 
Candida utilis, dry weight, microwave drying, 958 
enumeration, media, fruit purees, 312 
lipids, fermentation, bananas, 574 
osmotolerant, growth, plating media, 207 
quinic acid, growth effects, 327 


Saccharomyces rouxii, beverages, bioluminescence, 1022 


sorbate 
growth and inhibition, 364 
resistance, 207, 564 

sulfur dioxide, resistance, 564 
Yersinia enterocolitica 

eggs, hard-cooked, citric acid, 252 

milk containers, survival, 947 

minced meat, vacuum-packaged, 150 

miso, low-salt, 435 

rheumatoid diseases, 538 

sausage, vacuum-packaged, 28 

tempeh, unacidified, 438 
Yersinia pseudotuberculosis, rheumatoid diseases, 538 
Yogurt 

physical damage, packaging, 482 

quality pasteurization and additive effects, 300 
Zearalenone 

antibody production, swine, 953 

corn, density segregation, 416 

Fusarium, soybeans, 240 

wheat, density segregation, 416 
Zinc, cured meats, bioavailability, 355 
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= Trichinella spiralis 
freezing, pork, 196 
irradiation, pork, 906 
Trichothecene, Fusarium, soybeans, 240 < 
Vegetables 
5 bacterial counts, sample preparation, 210 
poliovirus, recovery, procedure, 261 
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